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cocoa, oil, tobacco, paper, &c. from Cadiz ; earthen-
ware, from St. Lucia; brandy, from Catalonia,.; dry
goods, cloth, iron, and hardware, from England ;
and staves, soap, candles, and rice from the United
States of America.

The volcanic nature of the soil of the Canary
Islands renders it extremely favourable to the culti-
vation of the vine, which grows luxuriantly in Tene-
riffe, where more than three-fourths of all the wines
exported from the Canaries is produced. The Tcne-
riffe wines are of the same description and varieties
as the wines of Madeira, namely, Tinto, Verdelho,
Gual,Listan, Malvasia, *: &c.,but they are not equal
in quality to the fine wines of the south side,
yet superior to the wines of the north side, of
that island. They are distinguished by what may
be called the generic denominations of dry and
sweet. The dry is well known by the name of
Vidoriia, and the sweet as Malvasia. The first
quality of the former can only be obtained from the
most respectable merchants, it being a very com-
mon process to convert it, by admixtures, into a
counterfeit of Madeira, or sherry, and occasionally
to drug it with port. The strongest quality of the
celebrated wine called sack,')* is made in TeiieriHe,
Grand Canary, and Palma.

* Malmsey, or sack.

-f- Tliis word is erroneously supposed to be a corruption of ** sec "
or dry, but both Canary and sherry sack of old times (as well
as the present) \vus a sweet and rich wine, and the name could